No-Bake Chocolate Cheesecake
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For the crust:

1 cup slivered almonds, finely chopped

¾ cup vanilla wafer crumbs

¼ cup powdered sugar

¼ cup melted butter or margarine

For the cheesecake:

8 oz. semi-sweet baking chocolate broken into pieces

3-3oz packages cream cheese, softened

¼ cup sugar

¼ cup butter or margarine

1 tsp. vanilla extract

1 cup cold whipping cream

Prepare the crust:

Heat oven to 350 degree. Stir together chopped almonds, vanilla wafer crumbs and powdered sugar in a medium bowl. Pour melted butter or margarine over crumb mixture; blend well. Press mixture onto bottom and ½-inch up sides of a 9-inch springform pan. Bake 8 to 10 minutes or until lightly browned. Cool completely.

Make the cheesecake filling:

Place chocolate in a small microwaveable bowl. Microwave in 30 second intervals, stirring between each until chocolate is nearly melted. Set aside to cool slightly. Beat cream cheese, sugar, butter and vanilla in a large bowl until smooth. Add melted chocolate; beat on low speed of electric mixer.

Beat whipping cream in small bowl until stiff; fold into chocolate mixture. Pour mixture into prepared crust. Cover and refrigerate until firm.

Enjoy!

http://neverenoughthyme.wordpress.com

Recipe from Hershey’s Classic Recipes © Hershey Foods Corporation

